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BREAD PUDDINGS WITH A TWIST

This book contains
Bread Pudding Recipes with a slight twist to them. There are 2
categories – Bread Puddings made from bread dough and Bread
Puddings made from white bread and raisin bread.
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 BREAD
PUDDING RECIPES USING BREAD DOUGH
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 BREAD DOUGH RECIPE

INGREDIENTS

7,5 ml dry yeast

275 ml warm water

25 ml honey

30 ml butter

375 ml flour

5 ml salt

1 egg yolk

12,5 ml milk

METHOD

Combine the yeast and
water together.

Stir in the honey.

Add the butter and 125
ml flour.

Mix well.

Add the remaining
flour and the salt.

Mix well.

Cover the dough and
leave in a warm place for 45 minutes.

Knead the dough
down.

 


 APPLE,
RAISIN AND CINNAMON BREAD PUDDING

INGREDIENTS

350 g kneaded bread
dough (you can use readymade dough or you can make your own using
the recipe supplied in this book)

385 g pie apples
(unsweetened)

70 g seedless
raisins

380 g evaporated
milk

50 ml sugar

5 ml ground
cinnamon

300 ml cream

150 g butter

225 g sugar

METHOD

Roll the bread dough
out onto a floured surface.

Cut the dough into
small circles with a round cookie cutter.

Pack a layer of dough
circles into the bottom of a greased oven dish.

NOTE: USE A LARGE DISH
AS THE DOUGH STILL NEEDS TO RISE AND YOU WANT ENOUGH SPACE IN THE
DISH TO ADD THE SYRUP ONCE THE BREAD PUDDING HAS BEEN BAKED.

Arrange ½ the pie
apples over the dough circles.

Sprinkle ½ the raisins
over the apples.

Combine the evaporated
milk, sugar and cinnamon together.

Pour ½ the evaporated
milk mixture over the apples in the oven dish.

Arrange a second layer
of dough circles over the apples in the oven dish.

Arrange the remaining
apples on the dough circles.

Sprinkle the remaining
raisins over the apples.

Pour the remaining
evaporated milk mixture over the top of the dough and apples.

Bake at 180 degrees C
for 25 to 35 minutes.

Meanwhile combine the
cream, milk and butter together in a saucepan.

Bring to boiling point
and remove from the heat.

Remove the bread
pudding from the oven.

Pour the cream mixture
over the bread pudding while it is still hot.



BRANDY PEACH BREAD PUDDING

INGREDIENTS

350 g kneaded bread
dough (you can use readymade dough or you can make your own using
the recipe supplied in this book)

385 g peaches (peeled,
cored and sliced)

70 g walnuts
(halved)

380 g evaporated
milk

50 ml sugar

5 ml ground
cinnamon

2 ml ground nutmeg

25 ml brandy

300 ml cream

150 g butter

225 g sugar

10 ml brandy

METHOD

Roll the bread dough
out onto a floured surface.

Cut the dough into
small circles with a round cookie cutter.

Pack a layer of dough
circles into the bottom of a greased oven dish.

NOTE: USE A LARGE DISH
AS THE DOUGH STILL NEEDS TO RISE AND YOU WANT ENOUGH SPACE IN THE
DISH TO ADD THE SYRUP ONCE THE BREAD PUDDING HAS BEEN BAKED.

Arrange ½ the peach
slices over the dough circles.

Sprinkle ½ the walnuts
over the peaches.

Combine the evaporated
milk, sugar, nutmeg and cinnamon together.

Pour ½ the evaporated
milk mixture over the peaches in the oven dish.

Arrange a second layer
of dough circles over the peaches in the oven dish.

Arrange the remaining
peaches on the dough circles.

Sprinkle the remaining
walnuts over the peaches.

Pour the remaining
evaporated milk mixture over the top of the dough and peaches.

Bake at 180 degrees C
for 25 to 35 minutes.

Meanwhile combine the
cream, milk and butter together in a saucepan.

Bring to boiling point
and remove from the heat.

Stir in the
brandy.

Remove the bread
pudding from the oven.

Pour the cream mixture
over the bread pudding while it is still hot.



CHRISTMAS BREAD PUDDING

INGREDIENTS

350 g kneaded bread
dough (you can use readymade dough or you can make your own using
the recipe supplied in this book)

125 ml red glace
cherries (chopped)

125 ml green glace
cherries (chopped)

125 ml seedless
raisins

125 ml seedless golden
raisins

125 ml currants

125 ml mixed peel

250 ml pecans
(chopped)

380 g evaporated
milk

50 ml sugar

5 ml vanilla
extract

300 ml cream

150 g butter

225 g sugar

100 ml brandy

METHOD

Roll the bread dough
out onto a floured surface into a rectangle shape.

Sprinkle the red and
green cherries, raisins, currants, mixed peel and pecans over the
rectangle of dough.

Roll the dough up
(short side facing you – the same as you would a Swiss roll).

Cut the “Swiss roll”
into thin slices.

Arrange the slices
into a greased baking dish.

NOTE: USE A LARGE DISH
AS THE DOUGH STILL NEEDS TO RISE AND YOU WANT ENOUGH SPACE IN THE
DISH TO ADD THE SYRUP ONCE THE BREAD PUDDING HAS BEEN BAKED.

Combine the evaporated
milk, sugar and vanilla extract together.

Pour the mixture over
the dough wheels.

Bake at 180 degrees C
for 25 to 35 minutes.

Meanwhile combine the
cream, milk and butter together in a saucepan.

Bring to boiling point
and remove from the heat.

Stir in the
brandy.

Remove the bread
pudding from the oven.

Pour the cream mixture
over the bread pudding while it is still hot.



MARZIPAN ALMOND BREAD PUDDING

INGREDIENTS

350 g kneaded bread
dough (you can use readymade dough or you can make your own using
the recipe supplied in this book)

385 g marzipan (broken
into small pieces)

70 g almonds
(chopped)

380 g evaporated
milk

50 ml sugar

25 ml lemon juice

10 ml lemon zest

300 ml cream

150 g butter

225 g sugar

METHOD

Roll the bread dough
out onto a floured surface into a rectangle shape.

Sprinkle the marzipan
and almonds over the rectangle of dough.

Roll the dough up
(short side facing you - same as you would a Swiss roll).

Cut the “Swiss roll”
into thin slices.

Arrange the slices
into a greased baking dish.

NOTE: USE A LARGE DISH
AS THE DOUGH STILL NEEDS TO RISE AND YOU WANT ENOUGH SPACE IN THE
DISH TO ADD THE SYRUP ONCE THE BREAD PUDDING HAS BEEN BAKED.

Combine the evaporated
milk, sugar, lemon juice and lemon zest together.

Pour the mixture over
the dough wheels.

Bake at 180 degrees C
for 25 to 35 minutes.

Meanwhile combine the
cream, milk and butter together in a saucepan.

Bring to boiling point
and remove from the heat.

Remove the bread
pudding from the oven.

Pour the cream mixture
over the bread pudding while it is still hot.



PEAR HAZELNUT BREAD PUDDING

INGREDIENTS

350 g kneaded bread
dough (you can use readymade dough or you can make your own using
the recipe supplied in this book)

385 g pears

70 g hazelnuts
(chopped)

380 g evaporated
milk

50 ml sugar

5 ml ground ginger

300 ml cream

150 g butter

225 g sugar

METHOD

Roll the bread dough
out onto a floured surface.

Cut the dough into
small circles with a round cookie cutter.

Pack a layer of dough
circles into the bottom of a greased oven dish.

NOTE: USE A LARGE DISH
AS THE DOUGH STILL NEEDS TO RISE AND YOU WANT ENOUGH SPACE IN THE
DISH TO ADD THE SYRUP ONCE THE BREAD PUDDING HAS BEEN BAKED.

Arrange ½ the pears
over the dough circles.

Sprinkle ½ the
hazelnuts over the pears.

Combine the evaporated
milk, sugar and ginger together.

Pour ½ the evaporated
milk mixture over the pears in the oven dish.

Arrange a second layer
of dough circles over the pears in the oven dish.

Arrange the remaining
pears on the dough circles.

Sprinkle the remaining
hazelnuts over the pears.

Pour the remaining
evaporated milk mixture over the top of the dough and pears.

Bake at 180 degrees C
for 25 to 35 minutes.

Meanwhile combine the
cream, milk and butter together in a saucepan.

Bring to boiling point
and remove from the heat.

Remove the bread
pudding from the oven.

Pour the cream mixture
over the bread pudding while it is still hot.


 BREAD
PUDDING RECIPES USING WHITE BREAD
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BANANA CARAMEL BREAD PUDDING

INGREDIENTS

250 g white bread

1000 ml milk

5 large eggs

250 ml sugar

25 ml custard
powder

5 ml vanilla
extract

Pinch salt

Dabs of butter

125 ml cream
(whipped)

4 bananas (mashed)

250 ml pecan nuts
(chopped)

25 ml cocoa powder

60 ml sugar

Pinch salt

50 ml glace cherries
(chopped)

Whipped cream for
decorating

Glace cherries for
decorating

METHOD

Cut the crusts off the
bread and soak in the milk until soft.

Press most of the milk
out of the bread and retain the milk.

Microwave the milk in
a microwave-proof bowl for 7 to 8 minutes on 100% power.

Beat the bread, eggs,
sugar, custard powder, vanilla extract and salt together.

Make sure that the
bread is mashed fine.

Add to the milk and
mix well.

Pour into a greased
microwave-proof serving bowl and place in the microwave on top of
an upside down saucer.

Microwave the pudding
for 16 to 18 minutes on 70% power.

Stir the pudding after
12 minutes and then thereafter every 4 minutes.

Dot the pudding with
dabs of butter after the first 12 minutes.

Combine the cream,
bananas, pecan nuts, cocoa powder, sugar, salt and cherries
together.

Mix well.

Spoon the banana
mixture on top of the bread pudding.

Allow the pudding to
stand before serving.

Decorate with whipped
cream and cherries.

Serve warm.


 BLACK
CHERRY CHOCOLATE BREAD PUDDING

INGREDIENTS

62,5 ml butter

525 ml hot milk

5 ml vanilla
extract

83 ml dark brown
sugar

50 ml cocoa powder

2 eggs

2 ml salt

500 ml white bread
(crusts removed and cubed)

187 ml black
cherries

187 ml dark chocolate
chips

25 ml sugar

375 ml black
cherries

100 ml Cherry
liqueur

Whipped cream for
decorating

METHOD

Heat the butter, sugar
and milk together.

Add the eggs, vanilla
extract, cocoa powder and salt.

Place the bread,
chocolate chips and black cherries in greased baking dish.

Pour the egg mixture
over bread, black cherries and chocolate chips.

Cover the baking dish
and refrigerate for 5 hours.

Place the baking dish
in a pan of water.

Bake at 350 degrees F
for 45 minutes.

Combine the sugar,
black cherries and cherry liqueur together in a saucepan.

Stir to dissolve
sugar.

Bring to the boil and
remove from the heat.

Pour the cherry
liqueur sauce over the bread pudding while it is still hot.

Decorate with whipped
cream.


 BLUEBERRY
CREAM CHEESE BREAD PUDDING

INGREDIENTS

10 slices white bread (crusts removed)

EGG MIXTURE

4 large eggs

50 ml sugar

625 ml milk

5 ml vanilla extract

FILLING

500 ml
cream cheese

750 ml
blueberries

Whipped cream for decorating

Blueberries for decorating

METHOD

Cut the bread into quarters.

Arrange the bread quarters into a greased oven

Beat the eggs, sugar, milk and vanilla extract
together (egg mixture ingredients).

Pour 3/4 of the mixture over the bread in the oven
dish.

Now make the filling – combine the cream cheese and the blue berries
together.

Mix well.

Spoon the cream cheese mixture over the bread in the oven
dish.

Pour the remaining milk mixture over the top.

Dab additional butter on the top of the pudding.

Place the oven dish in a pan of boiling water and
bake at 180 degrees C
for 60 minutes.

Decorate with whipped cream and blueberries.



CHOCOLATE BREAD PUDDING

INGREDIENTS

62,5 ml butter

525 ml hot milk

5 ml vanilla
extract

83 ml dark brown
sugar

50 ml cocoa powder

2 eggs

2 ml salt

500 ml white bread
(crusts removed and cubed)

187 ml chocolate
chips

Whipped cream for
decorating

Chocolate curls for
decorating

METHOD

Heat the butter, sugar
and milk together.

Add the eggs, vanilla
extract, cocoa powder and salt.

Place the bread and
chocolate chips in greased baking dish.

Pour the egg mixture
over bread and chocolate chips.

Cover the baking dish
and refrigerate for 5 hours.

Place the baking dish
in a pan of water.

Bake at 350 degrees F
for 45 minutes.

Before serving
decorate with whipped cream and chocolate curls.



CHOCOLATE ORANGE BREAD PUDDING

INGREDIENTS

62,5 ml butter

525 ml hot milk

5 ml vanilla
extract

83 ml dark brown
sugar

50 ml cocoa powder

2 eggs

2 ml salt

500 ml white bread
(crusts removed and cubed)

187 ml chocolate
chips

300 ml cream

150 g butter

225 g sugar

100 ml orange liqueur

Whipped cream for
decorating

Candied orange slices
for decorating

Chocolate curls for
decorating

METHOD

Heat the butter, sugar
and milk together.

Add the eggs, vanilla
extract, cocoa powder and salt.

Place the bread and
chocolate chips in greased baking dish.

Pour the egg mixture
over bread and chocolate chips.

Cover the baking dish
and refrigerate for 5 hours.

Place the baking dish
in a pan of water.

Bake at 350 degrees F
for 45 minutes.

Meanwhile combine the
cream, milk
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